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Use o f  fe rm e n te d  k itc h e n  w aste  in  rearing  P e n a e u s  m o n o d o n  larvae
Hiroshi M otoh
F erm en te d  vegetab le and k itc h e n  wastes are ava ilab le as feeds fo r  n o t  o n ly  zoea b u t  also 
m ysis and u p  to  c e rta in  p o in ts  in  th e  pos tla rva l stages o f  sugpo Penaeus m o n o d o n .
I t  is recom m ended  th a t  th e  h a tch e ry  use fe rm e n te d  wastes as la rva l feed fo r  P. m o n o d o n  
w hen  d ia to m s  o r b r in e  sh rim p  n a u p lii are la c k in g  o r  in  sh o rt sup p ly .
A m o n g  th ree  stages nam e ly , zoea, m ys is  and postla rva , th e  survival rate d u rin g  po s tla rva  
p a r t ic u la r ly  a fte r  P4 was q u ite  lo w .
The  p ro b le m s  e n cou n te re d  are as fo llo w s :
(a) h o w  to  p re v e n t fe rm e n te d  p a rtic le s  f ro m  lu m p in g , (b) h o w  to  p re ve n t th e m  fro m  easily  
s in k in g  to  th e  b o tto m , and, (c) h o w  to  p re ve n t bacte ria  and fu n g i, p a r t ic u la r ly  La ge n id iu m  sp. 
b lo o m in g .
Fig. 1. S u rv iva l reco rds o f  each la rva l stage o f  Penaeus m o n o d o n  
fe d  w ith  d ia to m , k itc h e n  waste, and, m ix e d  k itc h e n  
waste and d ia to m .
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Fig. 2. S u rv iva l records o f  each la rval stage o f  Penaeus m o n o d o n  
fe d  w ith  u n b o ile d  and b o ile d  k itc h e n  waste , com pared  
w ith  s ta rva tio n .
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Fig. 3. S u rv iva l reco rds o f  each stage o f  Penaeus m o n o d o n  fe d  w ith  
3  k in d s  o f  fe rm e n te d  vegetables.
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